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SPECIFICATION 



Title of the Invention: 

Method, of preventing browning or darkening of fish and 
5 method of treating browned or darkened fish 

Background of the Invention: 

The present invention relates to a method of preventing the 
browning or darkening offish such as small fish or fry, for example, 
10 young sardines, eels, and sand lances, and also a method of 
obtaining fish free of the browning or darkening_from the browned 
or darkened fish. The present invention also relates to foods 
seasoned with various seasonings such as specially seasoned sea- 
urchin eggs, which keep the commercial value thereof and free from 

15 dripping of fish meat or body for a long period of time, from raw 
small fish such as the youngs offish and fry, e. g. t young sardines, 
eels, and sand lances, and a method of producing them. In 
addition, the present invention relates to fish prevented from the 
browning or darkening, or those recovered from the browning or 

20 darkening. 

Fish such as young sardines (the young of fish, e. g., 
anchovies, pilchards, Japanese icefish and eels) and sand lances 
were hitherto caught on a fishing boat in a fishery, then usually put 
on the market, and treated by removing stains and foreign matters 

25 from them, washing them with tap water, sea-water or the like, 
draining and packing them and freezing and storing them in a 
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factory, or they were shipped while they were kept cold. In some 
cases, the drained fish were treated with hydrogen peroxide, 
chlorine or the like, boiled, drained again, packed and shipped. 

On the other hand, in the production of dried young sardines, 
5 the young sardines are packed in ice on the ship, and then washed 
with water if necessary, boiled with hydrogen peroxide (in 1 to 8 % 
salt water), drained and dried in a factory or the like. 

It is known, however, that when small fish such as young 
sardines are caught and dead, their body surfaces become brown or 
10 darkened, and the original color such as whitish tone of the fish 
rapidly disappears. Supposedly, this phenomenon occurs because 
bacteria in sea water are attached to the surface of the dead fish 
body to start the decomposition of the protein of the body surface. 
It is generally considered that because the cells per se of the 
15 youngs offish and fry which are rapidly growing are soft, they are 
easily decomposed or deteriorated by bacteria. Although it is 
eagerly demanded to eat as fresh as possible fish free from 
browning or darkening, it has been impossible until now to provide 
fish kept fresh and also kept from the browning or darkening. 
20 The methods employed in the prior art include a method 

wherein fish caught in a fishery are transported to a factory as 
soon as possible and boiled there as soon as possible to prevent 
them from the browning or darkening; a method wherein the fish 
are treated with hydrogen peroxide or chlorine; and a method 
25 wherein the fish are colored with a colorant so that they look fresh 
even after they were browned or darkened. However, in fact, 
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these methods are yet unsatisfactory for the following- reasons: 
they cost much labor; they cause problems of the environmental 
pollution; and when the colorant is used, the colored fish are 
yellowed during the storage for a long period of time. 
5 It is known, however, that when dead, small fish such as 

young sardines are left for even a short time, the deterioration 
starts on the surface of the fish body to gradually cause the body 
dripping and to lose its original shape. As a result, the fish bodies 
become thin or they are broken to seriously lower the commercial 

10 value thereof. Supposedly, this phenomenon occurs because 
bacteria in sea water are attached to the surface of the fish bodies 
to start the decomposition of the protein on the body surface. It 
is generally considered that because the cells per se are soft 
particularly in the young offish and fry which are rapidly growing, 

15 they are easily decomposed or deteriorated by bacteria. 

For the reasons described above, the small fish are treated 
with hydrogen peroxide or chlorine, washed with water, packed, 
frozen and put on the market as rapidly as possible after they are 
caught. However, as the time passes after the thawing, the body 

20 dripping and the losing of the shapes of them are accelerated, and 
also the body surface is browned or darkened. In fact, the 
commercial value of them is seriously lowered in a short time of 
about 4 to 5 hours. These problems were not yet been solved. 
Although it was tried to distribute a food, prepared by mixing raw, 

25 small fish such as young sardines with a paste of seasoned sea- 
urchin eggs, by transporting the food in frozen state and selling it 
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while it is thawed in a shop according to the frozen chilled system, 
such a system was impossible on the market because the body 
dripping of the fish is caused and the shape of the bodies thereof is 
changed to such an extent that the original shape could not be 
5 recognized while they are sold in the chilled state for 3 to 4 days 
after the thawing. 

Many of small fish such as young sardines were imported 
until now. The small fish to be imported to Japan are usually 
obtained by transporting these fish caught on a fishing boat in a 

10 fishery of a foreign country through, for example, a market, then 
treating them by removing stains and foreign matters from them, 
washing them with sea-water or the like, and draining, packing 
and freezing them in a factory. The small fish are also imported in 
the form of dried fish. 

15 It is known, however, that when the captured small fish 

such as young sardines are dead, the body surfaces of them are 
discolored and become brown or dark as described above, and the 
original color such as whity tone of the fish rapidly disappears. It 
is also known that when a fresh small fish is left for even a short 

20 time, the deterioration starts on the surface of the fish body to 
gradually cause body dripping and to lose its original shape. As a 
result, the fish body becomes thin or it is broken to seriously lower 
the commercial value thereof. Thus, imported small fish have 
usually been browned or darkened in the course of the treatment in 

25 foreign countries, and they are imported in the browned or 
darkened state. 
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In addition, the discoloration of the small fish is caused or 
further accelerated by drying. As a result, the imported small fish 
generally have lost their fresh color and they have been discolored 
and browned and, in an extreme case, they have been darkened. 
5 In the course of an additional treatment or further transportation 
or storage of the imported small fish in Japan, the discoloration 
further proceeds in general to make the commercial value of them 
lower. 

In the prior art, such browned or darkened, imported small 
10 fish were treated by a method wherein they are bleached with a 
bleaching agent such as chlorine or hydrogen peroxide. When the 
degree of the browning or darkening is low, such a color is masked 
by the treatment with a colorant to fade the brown or dark color. 
However, as the period of the storage or transportation after the 
15 treatment becomes longer, the browning or darkening is inclined to 
further proceed and the commercial value of the fish is lowered 
before the consumers get them. When the degree of the browning 
or darkening is high, the fish could be no more treated at all in the 
prior art. 

20 

Summary of the Invention: 

The object of the present invention is to provide fish having 
a color, which is the same as that of the freshly caught fish, by 
effectively preventing them from the browning or darkening. 
25 Another object of the present invention is to provide a food, 

prepared by mixing raw, small fish such as young sardines with a 
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seasoning such as a paste of seasoned sea-urchin eggs, which is 
free of the body dripping and which keeps its commercial value for 
a long period of time. 

Still another object of the present invention is to provide a 
5 method of producing small fish having a reduced degree of 
browning or darkening or free from the browning or darkening by 
treating browned or darkened fish, and a method for the treatment. 

After intensive investigations made for the purpose of 
solving the above-described problems, the inventors have found 

10 that fish having a color, which is the same as that of the freshly 
caught fish, can be provided by effectively preventing the browning 
or darkening of not only the youngs offish such as young sardines 
(the youngs offish, e. g. anchovies, pilchards, Japanese icefish and 
eels) and sand lances (or Kibinago, a member of the round herring 

15 family) but also large fish by treating them with an aqueous alkali 
solution and then washing off or neutralizing the aqueous alkali 
solution. 

The inventors have also found that by the above-described 
treatment, a food keeping its commercial value and free of the body 
20 dripping for a long period of time can be prepared by mixing raw, 
small fish such as fries and the youngs of fish, e. g. young sardines 
and sand lances, with a seasoning such as a paste of seasoned sea- 
urchin eggs. 

The inventors have further found that small fish free from 
25 the browning or darkening can be obtained by treating the browned 
or darkened, small fish with an aqueous alkali solution and then 
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washing off or neutralizing the aqueous alkali solution attached to 
the treated fish. 

The present invention has been completed on the basis of 
these findings. 

5 

Description of the Preferred Embodiments: 

The detailed description will be made on the present 
invention. 

The fish which can be treated according to the present 
10 invention may be both fully-grown fish and the youngs of fish. 
However, the present invention can be particularly suitably 
applied to fries and the youngs of the fish such as young sardines 
(fries or the youngs of fish, e. g. anchovies, pilchards, Japanese 
icefish and eels) and sand lances (or Kibinago, a member of the 
15 round herring family). The effect of preventing the browning or 
darkening of fish is particularly remarkable on small fish 
originally having the white skin. Particularly, the present 
invention is effective on freshly caught fish having the white skin. 
However, the present invention can be applied also to fully-grown 
20 fish. 

These materials to be treated may be any of raw fish, raw 
fish once stored in frozen state arid then thawed or chilled fish. It 
is the best that fish caught in the fishery are immediately treated 
on board the ship. 

25 In the treatment of the browned or darkened small fish, the 

fish may be those frozen after the catching or dried fish. These 
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small fish have usually been browned or darkened. 

In case the small fish are dried ones, they are preferably 
immersed in a salt water of a low concentration before the 
treatment with the aqueous alkali solution of the present invention. 
5 By the immersion, the dry small fish are moistened with water. 

The immersion treatment can be conducted by, for example, 
keeping the fish in the salt water in a predetermined place such as 
a refrigerator for a predetermined period of time. The 
concentration of the salt water to be used is, for example, 0.1 to 

10 6.0 %, particularly preferably 0.5 to 4.0 %. The immersion 
temperature is, for example, not higher than 10°C, preferably 3 to 
8°C, and the immersion time is, for example, 30 minutes to 24 
hours, preferably 1 to 16 hours. 

In the present invention, the fish are first treated in an 

15 aqueous alkali solution. This treatment can be conducted, for 
example, by immersing the fish in the aqueous alkali solution or by 
spraying the solution on the fish. 

The aqueous alkali solution to be used herein is, for example, 
a solution prepared by dissolving an alkali in water. The alkali 

20 can be selected from various alkalis capable of forming alkaline 
aqueous solutions thereof. Examples of the alkalis are sodium 
hydroxide, potassium hydroxide, calcium hydroxide, disodium 
hydrogenphosphate, trisodium phosphate, dipotassium 
hydrogenphosphate, tripotassium phosphate, diammonium 

25 hydrogenphosphate, sodium polyphosphates, potassium 
polyphosphates, calcium oxide, calcium phosphate, magnesium 
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carbonate, ammonium carbonate, sodium carbonate, potassium 
carbonate, calcium carbonate, sodium hydrogencarbonate and 
potassium hydrogencarbonate. These alkalis may be used either 
alone or in the form of a mixture of them. The alkalis include 
5 those easily available on the market, such as calcium carbonate 
and sodium carbonate. 

The aqueous alkaline solution has a pH of higher than 7.0. 
For example, for the treatment of browned or darkened small fish, 
pH of the solution must be higher than 8.0. For the rapid 
10 treatment, a high pH is preferred. The pH is usually 7.5 to 13.0, 
preferably 8.5 to 13.0, and particularly preferably 9.5 to 12.0. 

The time needed for the treatment with the aqueous alkali 
solution usually varies depending on the treatment temperature. 
The treatment time is usually 1 minute to 24 hours, preferably 15 
15 minutes to 1 hour. 

The treatment temperature is usually 0 to 10°C, preferably 
0 to 5°C. When the treatment temperature is lower than 0°C, a 
long time is necessitated for the treatment, while the food material 
is difficult to be contaminated with miscellaneous bacteria. On 
20 the contrary, when the treatment temperature is higher than 10°C, 
the denaturation or deterioration of protein is accelerated to cause 
the problem of losing the shape of the fish. 

If necessary, additives such as saccharides and salts (for 
example, sodium chloride) may be added to the aqueous alkali 
25 solution for the purpose of improving the penetration of the 
solution into the material to be treated. The saccharides usable 
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herein are various, and they include reducing malt sugar, sorbitol 
and cane sugar. 

The fish thus treated with the alkali are washed with water 
to remove the aqueous alkali solution from the surfaces of the fish 
5 bodies or the fish are neutralized immediately after the alkali 
treatment or after some optional treatments. 

The washing time which varies depending on the alkali 
treatment time is usually 1 minute to 24 hours, preferably 30 
minutes to 3 hours. 
10 The neutralization treatment can be conducted by, for 

example, spraying an acidic solution to the alkali-treated fish or by 
immersing the fish in the acidic solution. 

The acidic solutions usable herein are aqueous solutions of 
inorganic acids such as hydrochloric acid, sulfuric acid and nitric 
15 acid, and organic acids such as acetic acid, sulfonic acid and citric 
acid. Preferred acids are acetic acid, citric acid, etc. 

When the acidic solution is sprayed, pH of the solution is 
usually 4.0 to 6.6, preferably 5.0 to 6.5. 

The pH of the acidic solution for the immersion is, for 
20 example, 4.0 to 6.8, preferably 5.5 to 6.5. 

The neutralization can be conducted in the course of the 
boiling except the case of treating raw fish. By the boiling, the 
meat of the fish becomes firm advantageously. The neutralization 
is preferably conducted by acidifying the fish in the salt water. 
25 The concentration of the salt water is, for example, 1 to 10 % by 
mass, preferably 3 to 8 % by mass. 
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The neutralization temperature is the boiling point of the 
salt water, which is usually about 90 to 105°C. 

The neutralization time, which varies depending on the 
alkali treatment time, is usually 1 second to 2 hours, for example, 
5 10 minutes to 2 hours and preferably 30 minutes to 1 hour. In the 
neutralization, pH of water on the surface of the fish is determined, 
and a weakly acidic pH is also acceptable. 

In the present invention, the fish thus washed with water or 
neutralized is then packed, and the packed fish can be stored in 
10 frozen or chilled state. In the preparation of sheets of dried 
sardines, the sardines thus treated with the aqueous alkali 
solution and then washed with water or neutralized are dried in 
the sheet form in the sun or forcedly dried by heating. 

In the preparation of a food containing such raw, small fish 
15 in the present invention, the fish thus washed with water or 
neutralized are then treated with a seasoning, drained and further 
treated, if necessary, and packed. The packed fish can be stored in 
frozen or chilled state and put on the market. 

The seasoning can be selected from various ones. Preferred 
20 seasonings are, for example, a paste of seasoned sea-urchin eggs, 
salted walleye pollack eggs and a seasoning mix for Korean pickles. 

The fish can be washed Nvith tap water or a salt water 
having a concentration of, for example, 1 to 6 %, preferably 1 to 4 %. 
In the latter case, the meat of the fish thus treated becomes firm 
25 advantageously. 

After the treatment with the aqueous alkali solution, the 
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fish immersed in the solution may be frozen as they are. In such a 
case, the fish can be washed with water when they are thawed by 
immersing in water after the transportation in the frozen state. 

According to the present invention wherein raw fish are 
5 treated with the alkali and then washed with water or neutralized, 
the fish can be effectively prevented from the browning or 
darkening even when they are stored in the frozen state, chilled 
state or packed state for a long period of time, and the fish or fish 
products keeping their fresh color can be obtained. 

10 By the treatment with the aqueous alkali solution, bacteria 

attached to the fish can be substantially killed. Therefore, the 
fish treated according to the present invention do not substantially 
lose their shape during storage, and the period of time until they 
lose their shape can be remarkably prolonged. As a result, for 

15 example, the treated fish can be transported to a distant place or 
they can be stored for a longer period of time than that in the prior 
art. Thus, the yield can be remarkably improved and the fish such 
as young sardines in the fresh form can be served for the 
consumers. 

20 According to the present invention wherein raw, small fish 

are treated with the alkali and then washed with water or 
neutralized, the fish can be effectively prevented from the 
browning or darkening even when they are stored in the frozen, 
chilled or packed state for a long period of time, and the foods 

25 containing raw, small fish still keeping their fresh color can be 
obtained. 
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By the treatment with the aqueous alkali solution, bacteria 
attached to the raw, small fish can be substantially killed. 
Therefore, the fish treated according to the present invention are 
substantially kept from losing- their shape or from body dripping 
5 during the storage even in the form of a mixture with another food. 

In addition, when browned or darkened small fish are 
treated with the alkali and then washed with water or neutralized, 
the browned or darkened part substantially disappears in each fish. 
Even after the storage in frozen, chilled or packed state for a long 

10 period of time, the small fish still keeping the fresh color thereof 
and kept from being browned or darkened can be provided. 

If necessary, in addition to the raw, small fish, dried 
products can be prepared by treating the small fish, which have 
been treated with the alkali and then washed with water or 

15 neutralized and which are free from the browning or darkening, 
with salt water, washing them with water, draining them, and 
drying them. In addition, the fish thus treated with the salt water 
can be boiled, drained, cooled and directly packed in bags to 
prepare boiled products. 

20 The treatment with the salt water is conducted for 

controlling the salt content of the product. The concentration of 
the salt water is, for example, 1 to 5 %, particularly preferably 2 to 
4 %. The immersion temperature is, for example, not higher than 
10°C, preferably 3 to 8°C. The immersion time is, for example, 

25 10 minutes to 5 hours, preferably 30 minutes to 3 hours. 

The fish are boiled at a temperature of usually 90 to 100°C, 
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preferably 92 to 97°C. The boiling is effective for the storage of 
the product and also for the prevention of them from discoloration 
because they are sterilized by this treatment. The boiling is 
conducted for usually 1 to 10 minutes, preferably 2 to 8 minutes. 
5 Dried fish products were prepared by treating imported, 

dried fish products with salt water, washing them with water, 
draining them and drying them in the sun in the prior art. When 
the fish products were boiled for the purpose of improving the 
storability after the draining, the browning or darkening was 

10 accelerated in the prior art. Therefore, such a technique was not 
employed hitherto. 

The fish products can be cooled by, for example, storing 
them in a refrigerator. The suitable cooling temperature is, for 
example, 1 to 10°C. The cooling time is, for example, about 0.5 to 

15 2 hours. 

The drying can be conducted in the sun or by a mechanical 
drying method with hot air or the like as in the prior art. 

The following Examples will further illustrate the present 
invention. 

20 Example 1 (Prevention of young sardines from the browning or 

d arkening) 

An alkaline treating solution having the following 
composition was prepared: 

Sodium acetate (buffer) 38 % 

25 Calcium oxide (alkali) 30 % 

D-glucose (penetrant) 32 % 
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10 g of the alkaline treating solution prepared as described 
above was dissolved in water to obtain 1,000 ml of an aqueous 
alkali solution having a calcium oxide content of 0.3 % and pH of 
11. 

5 Young sardines caught in a fishery were immediately 

immersed in this aqueous alkali solution under suitable stirring at 
about 5°C for 40 minutes on board the ship. Then the young 
sardines thus immersed were taken out, once washed with running 
water and then washed with 2000 ml of water at about 5°C for 40 

10 minutes. The young sardines thus washed with water were 
drained and stored in frozen state. 

For comparison, the same treatment as that of Example 1 
was repeated except that the alkali treatment and the washing 
with water were omitted to obtain comparative young sardines. 

15 The change in the skin color (white) of the young sardines 

thus treated or untreated was observed to obtain the following 
results: The young sardines treated according to the present 
invention kept the original white skin of the fresh fish, while the 
untreated young sardines were gradually colored brown during the 

20 storage, and 30 minutes after, they were seriously colored dark 
brown. 

Ex a m ple 2 (Prevention of sheets of dried pilchards from the 

browning or darkening) 

Pilchards obtained on the market were immersed in the 
25 aqueous alkali solution under suitable stirring at about 5°C for 40 
minutes in the same manner as that of Example 1. Then the 
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pilchards were taken out, once washed with running water, and 
then washed with 2,000 ml of water at about 5°C for 40 minutes. 
They were drained, dried in the sheet form in the sun for 2 days to 
obtain the sheets of dried sardines. 
5 For comparison, the pilchards were directly dried in the sun 

without the above-described treatment to obtain comparative 
sheets of dried sardines. 

The sheets of dried pilchards prepared by the method of the 
present invention were substantially free from the browning or 

10 darkening even after the storage for 14 days. On the contrary, the 
comparative sheets of dry pilchards were colored brown in the 
course of the drying, and the color was gradually darkened during 
the storage to make the keeping of the white color impossible. 
Example 3 (Prevention of boiled, young sardines from the browning 

15 or darkening) 

Young sardines caught in a fishery were immediately 
immersed in the aqueous alkali solution, prepared as described 
above, under suitable stirring at about 5°C for 40 minutes on board 
the ship. Then the young sardines thus immersed were taken out, 

20 once washed with running water and then washed with 2000 ml of 
water at about 5°C for 40 minutes. The young sardines thus 
washed with water were drained and boiled at 95°C for 3 minutes. 

For comparison, the same treatment as that of Example 3 
was repeated except that the alkali treatment and the washing 

25 with water were omitted, and then the fish were boiled (salt water 
concentration: 7 mass %; adjusted at about pH 6.5 with hydrogen 
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peroxide) to obtain comparative young sardines. 

The young sardines treated according to the present 
invention and then boiled were substantially free from the 
browning or darkening even after the storage for 20 days or more. 
On the contrary, the comparative, boiled young sardines were 
already colored brown immediately after the boiling, and the color 
was gradually darkened during the storage. 

Example 4 (Prevention of young sardines from the browning or 

darkening ") 

An alkaline treating solution having the following 
composition was prepared: 

Sodium acetate (buffer) 38 % 

Calcium oxide (alkali) 30 % 

D-glucose (penetrant) 32 % 

10 g of the alkaline treating solution prepared as described 
above was dissolved in water to obtain 1,000 ml of an aqueous 
alkali solution having a calcium oxide content of 0.3 % and pH of 
11. 

Raw, young sardines caught in a fishery were immediately 
immersed in this aqueous alkali solution under suitable stirring at 
about 5°C for 40 minutes on board the ship. Then they were 
neutralized at pH 6.5 (controlled with acetic acid) at a temperature 
of 92 to 100°C (inlet temperature: 96 to 100°C, outlet temperature: 
92°C) for 2 to 3 minutes, drained and stored in frozen state. 

For comparison, the same treatment as that of Example 4 
was repeated except that the alkali treatment and the washing 
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with water were omitted and then the young sardines were boiled 
(salt water concentration: 7 mass %; adjusted at about 6.5 with 
hydrogen peroxide) to obtain comparative young sardines. 

The change in the skin color (white) of the young sardines, 
5 thus treated or untreated during the storage in the frozen state, 
was observed to obtain the following results: The young sardines 
treated according to the present invention kept the original white 
skin of the fresh fish, while the untreated young sardines were 
gradually colored brown during the storage, and 30 minutes after, 
10 they were seriously colored dark brown. The meat of the boiled 
and neutralized young sardines was firm. 
Example 5 (Food containing fresh voung sardines) 
Step 1: An alkaline treating solution having the following 
composition was prepared: 
15 Sodium acetate (buffer) 38 % 

Calcium oxide (alkali) 30 % 

D-glucose (penetrant) 32 % 

10 g of the alkaline treating solution prepared as described 
above was dissolved in water to obtain 1,000 ml of an aqueous 
20 alkali solution having a calcium oxide content of 0.3 % and pH of 
12.6. 

Raw, young sardines caught in a fishery were immediately 
immersed in this aqueous alkali solution under suitable stirring at 
about 5°C for 40 minutes on board the ship. Then the young 
25 sardines thus immersed were taken out, once washed with running 
water and then washed with 2000 ml of water at about 5°C for 40 
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minutes. The young sardines thus washed with water were 
immersed in 4 % salt water for 30 minutes to firm the meat thereof, 
drained and stored in frozen state. 

Step 2: A seasoning material having the following composition 
5 was prepared: 

Table 1 



Ingredient Amount (g) 

10 Salt 0.4 

Sugar 6.7 

Sorbitol 13.6 

Sodium glutamate 0.4 

Mirin (sweet sake for seasoning) 6.7 

15 Powdered cayenne 0.1 

Seasoned vinegar 1.1 

Water 67.4 

Total: 100.0 



20 100 g of the thawed, raw, young sardines obtained in step 1 

were mixed with 100 g of the seasoning material obtained in step 2 
at 13°C for 3 minutes. The obtained mixture was left to stand for 
30 minutes to penetrate the seasoning material into the sardines, 
and then packed as they were to obtain a young sardine-containing 

25 food. 

The meat of the young sardines contained in the food was 
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kept firm, and even after leaving the food at room temperature for 
5 days, any body dripping was not recognized and the fish retained 
their shape. 

For comparison, the same treatment as that of Example 5 
5 was repeated except that the alkali treatment and the washing 
with water were omitted to obtain a comparative food. 

In the comparative food, the fish began to lose their shape 
immediately after the mixing with the seasoning material, and the 
food had no commercial value. 

10 Example 6 (Food containing young sardines) 

100 g of the thawed, young sardines obtained in step 1 were 
mixed with 100 g of the seasoning material obtained in step 2 in 
the same manner as that of Example 5. Then the young sardines 
were separated from the seasoning material and mixed with 100 g 
15 of thawed, peeled walleye pollack eggs which had been seasoned 
with salt and mustard. The obtained mixture was packed as it 
was to obtain a food comprising the young sardines and the 
seasoned walleye pollack eggs. 

The taste of the food obtained as described above was 
20 actually unchanged and any body dripping of the fish was not 
recognized and the fish retained their shape even after leaving the 
food under cooling (10°C or below) for 5 days. 

For comparison, the same treatment as that of Example 6 
was repeated except that the alkali treatment and the washing 
25 with water were omitted to obtain a comparative food. 

In the comparative food, the fish began to lose their shape 
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immediately after the mixing with the thawed, seasoned walleye 
pollack eggs, and the food became like a paste of dumpling and had 
no commercial value. 

Exam ple 7 (Tood containin g- voung- sardines) 
5 Young sardines seasoned with a seasoning for Korean 

pickles were prepared in the same manner as that of Example 6 

except that 100 g of a commercially available seasoning for Korean 

pickles (liquid; a product of Momoya) was used in place of the 

seasoned walleye pollack eggs. 
10 The taste of the food obtained as described above was 

actually unchanged and any body dripping of the fish was not 

recognized and the fish retained their shape even after leaving the 

food at room temperature (18 to 25°C) for 7 days. 

For comparison, the same treatment as that of Example 7 
15 was repeated except that the alkali treatment and the washing 

with water were omitted to obtain a comparative food. 

In the comparative food, the fish began to lose their shape 

and the fermentation began immediately after the mixing with the 

seasoning for Korean pickles. 
20 Also, when the paste of seasoned sea-urchin eggs was used, 

the raw fish-containing food which had previously been considered 

impossible to prepare could be achieved and could maintain its 

commercial value for a long period of time. 

Example 8 

25 Dried young sardines (salt content: 5.0 %) imported from 

Korea were used as the dry starting material. 
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50 kg of the dry young sardines were immersed in 150 kg of 
salt water (common salt concentration: 1 %) in a refrigerator at 5°C 
for one hour. 

After draining, the young sardines were immersed in an 
5 alkaline treating solution having the following composition in a 
refrigerator at 5°C for 16 hours. 

Alkaline treating solution 
Sodium acetate (buffer) 40 % 

Calcium oxide (alkali) 30 % 

10 D-glucose (penetrant) 30 % 

Then the young sardines treated with the alkali were 
immersed in water at 6°C for one hour and then washed with 
water. 

They were then immersed in 3.5 % aqueous common salt 
15 solution at 6°C for one hour to control the salt concentration, 
drained and dried in the sun. 

The dry product thus obtained was substantially free from 
the browning or darkening, and they were not browned or darkened 
thereafter. 
20 Ex ample 9 

The young sardines treated with 3.5 % aqueous common salt 
solution in Example 8 were then'boiled at 95°C for 3 minutes and 
then cooled by storing them in a refrigerator. They were directly 
packed in a plastic bag to obtain the boiled product. 
25 The boiled product thus obtained was not browned during 

the storage at 6°C for 20 days. 
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The method of the present invention can be employed not 
only for the dried products used in the above-described Example 
but also for thawed, browned or darkened small fish. Further, as 
described above, the present invention is also applicable to various 
5 kinds of small fish other than the young sardines treated in this 
Example. 
Example 10 

The same procedure as that of Example 8 was repeated 
except that the young sardines treated with the alkaline treating 
10 solution were neutralized at a temperature of 92 to 100°C (inlet 
temperature: 96 to 100°C, outlet temperature: 92°C) at pH 5.5 
(adjusted with acetic acid) for 2 or 3 minutes. 

The dry product thus obtained was substantially free from 
browning or darkening, and they were not browned or darkened 
15 thereafter. 

According to the method of the present invention wherein a 
fish material, such as young sardines, is treated with the aqueous 
alkali solution and then the aqueous alkali solution is washed out 
of the material, or neutralized, the fish can be effectively prevented 
20 from the browning or darkening. Thus, the storage of fish for a 
long period of time while keeping their fresh color has been made 
possible, though the storage thereof in such a good state was 
considered to be impossible in the prior field. 

Foods capable of keeping their commercial value for a long 
25 period of time without causing any body dripping of raw, small fish 
such as young sardines can be obtained according to the method of 
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the present invention wherein such raw, small fish are treated with 
the aqueous alkali solution, and then the aqueous alkali solution is 
washed out of the treated fish or neutralized and then they are 
treated with a seasoning material such as a seasoning for Korean 
5 pickles, walleye pollack eggs seasoned with salt and mustard or 
paste of seasoned sea-urchin eggs. 

In addition, when browned or darkened small fish are 
treated with the aqueous alkali solution and then this solution is 
washed off or neutralized, the browned or darkened part 
10 substantially disappears in each fish. This treat is also effective 
in keeping the small fish from the browning or darkening. 
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What is claimed is:. 

1. A method of preventing fish from the browning or darkening, 
which comprises treating the fish with an aqueous alkali solution 
and then washing off or neutralizing the aqueous alkali solution 

5 attached to the treated fish. 

2. A method of preparing fish protected from the browning or 
darkening, which comprises treating the fish with an aqueous 
alkali solution and then washing off or neutralizing the aqueous 
alkali solution attached to the treated fish. 

10 3. A method of preparing a food containing raw, small fish, which 
comprises treating the raw, small fish with an aqueous alkali 
solution, then washing off or neutralizing the aqueous alkali 
solution attached to the treated fish, and treating the fish with a 
seasoning. 

15 4. A food containing raw, small fish, which is prepared by treating 
the raw, small fish with an aqueous alkali solution, then washing 
off or neutralizing the aqueous alkali solution attached to the 
treated, raw, small fish, and treating the fish with a seasoning. 

5. A method of preparing small fish free from the browning or 
20 darkening from browned or darkened, small fish, which comprises 

treating the browned or darkened fish with an aqueous alkali 
solution and then washing off or neutralizing the aqueous alkali 
solution attached to the fish. 

6. Small fish free from the browning or darkening, which are 
25 obtained by treating browned or darkened small fish with an 

aqueous alkali solution and then washing off or neutralizing the 
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aqueous alkali solution attached to the treated small fish. 



26 



Abstract 

The present invention provides fish having a color, which is 
the same as that of the freshly caught fish, by effectively 
preventing the browning or darkening of them. The present 
5 invention also provide a food, prepared by mixing raw, small fish 
such as young sardines with a seasoning such as a paste of 
seasoned sea-urchin eggs, which food is free of any body dripping 
and keeps its commercial value for a long period of time. The 
present invention further provides small fish having a reduced 

10 degree of browning or darkening or free from the browning or 
darkening by treating browned or darkened fish. 

In the present invention, fish are treated with an aqueous 
alkali solution and then the aqueous alkali solution attached to the 
treated fish is washed off or neutralized. Raw, small fish are 

15 treated with the aqueous alkali solution, then the aqueous alkali 
solution attached to the treated fish is washed off or neutralized, 
and the fish are treated with a seasoning. In addition, browned or 
darkened small fish are treated with the aqueous alkali solution, 
then the aqueous alkali solution attached to the treated fish is 

20 washed off or neutralized. 
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Declaration and Power of Attorney For Patent Application 






Japanese Language Declaration 




Iff 




As a beiow named inventor, I hereby declare that: 




My residence, post office address and citizenship are as stated 
next to my name. 




I believe I am the original, first and sole inventor (if only one 
name is listed below) or an original, first and joint inventor (if 
plural names are listed below) of the subject matter which is 
claimed and for which a patent is sought on the invention 
entitled. 

Method of preventing brownina or 




darkening of fish and method of 


\ zX treating browned or darkened fish 




the specification of which 
H is attached hereto, 
was filed on 

as United States Application Number or 
PCT International Application Number 

and was amended on 
(if applicable). 




I hereby state that I have reviewed and understand the 
contents of the above identified specification, including the 
claims, as amended by any amendment referred to above. 




I acknowledge the duty to disclose information which is material 
to patentability as defined in Title 37, Code of Federal 
Regulations, Section 1 .56. 
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Prior foreign applications 



Xl£^365 ^ i hereby claim foreign priority benefits under Title 35 
S&ofl-EHSftrl United States Code §119, §172 or §365 of any foreign 
£ fi£ fc±J <^> tii JRfi application(s) for patent or inventor's certificate listed below 
•If VS. tti JS & y T and have also identified below any foreign application for 
patent or inventor's certificate having a filing date before 
that of the application on which priority is claimed - 



124322/1999 
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136192/1999 
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I hereby claim the benefit of Title 35, United States Code, 
§120 of any United States application(s) listed below and, 
insofar as the subject matter of each of the claims of this 
application is not disclosed in the prior United States 
application in the manner provided by the first paragraph of 
Title 35, United States Code, §112, I acknowledge the duty 
to disclose any material information as defined in Title 37, 
Code of Federal Regulations, §1. 56(a) which occurred 
between the filing date of the prior application and the 
national or PCT international filing date of this application: 



(Application Serial No.) 
(US* -90 



(§1 til) (Status) 
^FSr^-. ffJM 3 . tfrM&M (patended, pending abandoned) 



(Application Serial No.) 
(ttJ«#S0 



(Filing Date) 
CttiJHB) 



(m SO (Status) 
&m&?J-, ffJlf. y&ag&W (patended, pending abandoned) 
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I hereby declare that all statements made herein of my own 
knowledge are true; and further that all statements were 
made with the knowledge that willful false statements and 
the like so made are punishable by fine or imprisonment, or 
both, under Section 1001 of Title 18 of the United States 
Code and that such willful false statements may jeopardize 
the validity of the application or any patent issuing thereon. 
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POWER OF ATTORNEY: As a named inventor, I hereby appoint 
the following attorney(s) and/or agent(s) to prosecute this 
application and transact all business in the Patent and Trademark 
Office connected therewith: (list name and registration number) 



Norman F. Obion, Reg. No. 24,618; Marvin J. Spivak, Reg. No. 24,913; C. Irvin McClelland, Reg. No. 21,124; Gregory J. Maier, Reg. No. 25,599; 
Arthur I. Neustad't, Reg. No. 24,854; Richard D. Kelly, Reg. No. 27,757; James D. Hamilton, Reg. No. 28,421; Eckhard H. Kuesters, Reg. No. 
28,870; Robert T. Pous, Reg. No. 29,099; Charles L. Gholz, Reg. No. 26,395; Vincent J. Sunderdick, Reg. No. 29,004; William E. Beaumont, 
Reg. No. 30,996; Robert F. Gnuse, Reg. No. 27,295; Jean-Paul Lavalleye, Reg. No. 31,451; Stephen G. Baxter, Reg. No. 32,884; Martin M. 
Zoitick, Reg. No. 35,745; Robert W. Hahl, Reg. No. 33,893; Richard L. Treanor, Reg. No. 36,379; Steven P. Weihrouch, Reg. No. 32,829; John 
T. Goaikasian, Reg. No. 26, 142; Richard L. Chinn, Reg. No. 34,305; Steven E. Lipman, Reg. No. 30,011; Carl E. Schlier, Reg. No. 34,426; James 
J. Kulbaski, Reg. No. 34,648; Richard A. Nerfeld, Reg. No. 35,299; J. Derek Mason, Reg. No. 35,270; Surinder Sachar, Reg. No. 34,423; 
Christina M. Gadiano, Reg. No. 37,628; Jeffrey B. Mclntyre, Reg. No. 36,867; and Paul E. Rauch, Reg. No. 38,591 with full powers of 
substitution and revocation. 
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OBLON, SPIVAK, McCLELLAND, MAIER & NEUSTADT, P.C. 
FOURTH FLOOR 
1755 JEFFERSON DAVIS HIGHWAY 
ARLINGTON, VIRGINIA 22202 U.SA 
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m (703)413-3000 





Full name of sole or first joint inventor 
Kenichi HIRAOKA 




Inventor's signature _<> , d\ J^gr - Date 
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Residence 
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Citizenship 
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Post Office Address 
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